The occurrence of mycotoxin
The outcome of the preliminary risk assessment of aflatoxin in Malaysian food showed that there was a perceived appreciable health risk among the population, even though the aflatoxin assessment was performed based on assumptions, which gives an overestimate of the risk. As such, the risk assessment needs to be refined by collecting more accurate concentration and intake data to obtain a more realistic estimation of the risk.
While the complete elimination of aflatoxin in food is extremely unlikely, efforts to reduce aflatoxin in foods the lowest levels that are technologically feasible should be made. Some control measures have already been undertaken by the Malaysian authority. This includes imposing health certificate requirements declaring the level of aflatoxin on every consignment of imported peanuts, as Malaysia is a net importer of peanuts.
Studies are also being undertaken to better understand local practices that may contribute to the occurrence moulds that formed aflatoxin. In addition, guidelines and education initiatives are being undertaken to facilitate traders' and retailers' understanding on GMP and improve practices of storage, temperatures and humidity to reduce aflatoxin occurrence in foods. To minimize risk of aflatoxin exposure, close tripartite cooperation among the traders, the public and the government is essential.
